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ERRATA 

Vol. XXVI, No. 12, page A228 

The first sentence in abstract 532 should read: ‘‘This investigation deals 
with the vacreator, a vacuum pasteurizer for cream for butter making, 
developed in New Zealand.’’ 
Vol. XXVIT, No. 3, page A35 

Line 11 in abstract 70 should read: ‘‘The phage infection usually oceurs 
from the ‘whey fog’ from a whey separator 
Vol. XXVII, No. 4, page A70, line 15 


Conclusion 6 should read: ‘‘It cannot be safely assumed : 


Vol. XXVII, No. 8, page 673 
The last line in the first paragraph should read: “‘. . . 34.0-49.0 ug. 


protein and 0.57-0.86 yg. lipide phosphorus were adsorbed per... .’ 


Vol. XXVII, No. 10, pages 851, 853 and 855 


Running headlines should read: ‘‘ VITAMINS IN SUMMER MILK.”’ 


Vol. XXVII, No. 10, pages 850 and 854 

Running headlines should read: ‘‘ARTHUR D. HOLMES ET AL.”’ 
Vol. XXVII, No. 10, page 812 

Table 1, column 3: 0.151 should read 0.0151. 
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